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Do  not  assume  content  reflects  current 
scientific  knowledge,  policies,  or  practices. 


Subject:  "Uews  Items."  Information  from  the  Bureau  of  Home  Economics,  the 
Bureau  of  Entomology,  the  Food  and  Drug  Administration,  U.  S.  D.  A. 


How  would  you  like  to  hear  some  news  today?     Suppose  I  "play  newspaper," 
as  little  Sally  Lou  says,  and  tell  you  the  news  I've  picked  up  here  and  there 
recently. 

The  first  piece  of  news  I  know  will  interest  you.     It's  about  the 
green  book  of  radio  recipes  which  so  many  of  you  own.    This  has  been  reproduced 
in  Braille  for  the  use  of  the  blind.     In  fact,  it  is  the  first  cookbook  to  be 
press  printed  for  those  who  cannot  see.    Of  course,  you  know  what  Braille  is. 
It's  that  raised  lettering  which  blind  people  read  with  their  fingers. 

And  blind  housekeepers  are  now  writing,  as  many  of  you  radio  listeners 
have  done,  to  tell  us  how  valuable  they  have  found  these  recipes.     They  tell 
us  what ^ a  convenience  it  is  at  last  to  have  some  means  by  which  they  can  use 
any  recipe  a  second  time  without  depending  on  memory  or  outside  help. 

Maybe  you  never  thought  of  blind  women  as  cooks.    But  man;y-  of  them 
prepare  the  meals  for  their  families  and  often  they  are  excellent  cooks. 
They  are  quick  to  establish  habits  in  the  kitchen,  and  they  can  depend  on 
their  highly  developed  senses  of  touch  and  smell.     They  often  use  specially 
shaped  containers  for  salt,  pepper,  sugar  and  other  staples  to  help  them  in 
preparing  food. 

The  Radio  Recipes  cookbook  was  put  into  Braille  by  the  Library  of 
Congress,  which  is  in  charge  of  the  ap-oropriations  made  by  Congress  for  pub- 
lishing books  for  the  blind.    All  libraries  for  the  blind  in  this  cou:itry  now 
have  copies. 

^  If  you  want  to  buy  a  Braille  recipe  book  for  some  blind  friend,  you 
can  make  arrangements  through  your  nearest  library.     The  new  books  cost  fifty 
cents  apiece.    The  Department  of  Agriculture  has  none  for  sale. 

The  next  item  of  news  is  about  ants  ~  house  ajid  garden  ants,  which 
often  become  such  pests  inside  the  house  in  summer.    Did  you  know  that  scien- 
tists have  made  extensive  studies  of  the  ways  of  ants  ajad  methods  of  getting 
rid  of  them?    Here«s  a  short  statement  from  the  Bureau  of  Entomology  tolling 
how  to  deal  with  those  pests; 

"Ants  like  sweet  foods  especially— sugar,  calces  and  candies— and  cooked 
loods  of  animal  origin.     If  a  foraging  or  scout  ant  locates  foods  of  these 
kinds  It  reports  the  discovery  to  the  ant  colony,  and  in  on  incredibly  short 
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time  the  storage  place  may  "be  swarming  ivith  unwelcome  visitors. 

"Nests  of  the  house  inhabiting  ants  are  often  hard  to  locate,  as  they 
may  "be  in  masonry,  woodwork  or  articles  of  furniture.     If  you  can  locate  the 
nest  by  following  the  trail  of  the  workers  hack  to  the  point  of  their  dis- 
appearance, you  may  "be  able  to  destroy  the  inmates  of  the  nest  or  colony  by 
injecting  a  little  carbon  disulphide,  kerosene,  or  gasoline  into  the  openings 
by  means  of  an  oil  can  or  small  syringe.    These  substajices  are  all  inflam- 
mable, so  take  precautions  to  see  that  no  fire  is  lighted  near  where  they  are 
used.    The  trail  of  the  ants  may  be  painted  with  kerosene  using  a  paint  brush. 

"Keep  food  supplies  which  are  likely  to  attract  ants  in  tight  contain- 
ers or  in  the  refrigerator,  and  sweep  up  promptly  any  crumbs  of  cal^e  or  bread 
scattered  by  children.    As  soon  as  possible  find  and  destroy  the  nest.  If 
this  can't  be  done,  use  poison  bait  to  kill  the  queens  and  the  brood.  Sugar 
sirup  to  which  soditim  arsenite,  benzoatc  of  soda  and  tartaric  acid  are  added 
is  one  effective  bait.    If  used  outdoors,  place  it  in  small  containers  and  put 
it  near  the  place  where  ants  occur  in  large  numbers.    If  you  use  this  bait 
indoors,  you  can  put  small  amounts  on  the  trail  of  the  ants,  using  a  small 
sponge.    One  precaution:    The  bait  is  poisonous  not  only  to  ants  but  also  to 
children  and  pet  animals." 

That's  all  the  news  about  ants.    If  you  wont  any  more  inf orma^tion, 
write  me  and  I'll  take  your  questions  up  with  the  specialists. 

The  next  news  isn't  pleasant.    But  it's  a  true  story  and  well  worth 
spreading  and  remembering.     It  shows  what  may  happen  when  food  isn't  properly 
looked  after.     In  spite  of  all  that  has  been  said  and  written  about  keeping 
foods  in  the  refrigerator  where  the  temperature  is  cold  enough  to  prevent 
spoilage,  some  people  still  are  careless,  even  in  warm  weather.    Protein  foods 
are  the  foods  that  one  needs  to  be  most  careful  about  —  meat,  fish,  poultry, 
milk,  eggs,  as  well  as  such  cooked  dishes  as  beans,  peas,  soup  and  so  on. 
T7ell,  the  story  I  have  here  was  sent  me  by  the  U.  S.  Food  and  Drug  Administra- 
tion and  it's  aboxit  some  ham  sandwiches  that  caused  a  poisoning  outbreak. 
Here  is  the  way  the  food  and  drug  authorities  report  the  circumstances: 

"Sandwiches  made  of  chopped  ham,  lettuce  and  mayonnaise  caused  the  ill- 
ness of  29  men  at  a  charity  organization  meal  at  Kansas  City,  Missouri.  A 
social  service  group  of  women  of  one  of  the  churches  started  the  preparation 
of  sandwiches  on  Saturday.    A  cooked  ham  \7as  run  through  a  food  chopper,  then 
chopped  head  lettuce  added,  and  the  mixture  placed  in  enroneled  crocks  under 
home  refrigeration.    On  Sunday  morning  mayonnaise  was  added  to  the  mixture  and 
sraidwiches  prepared  with  sliced  white  bread.    The  sandwiches  were  wrapped  in 
paper  and  packed  in  cartons.    They  were  held  at  room  temperature  of  85  degrees 
F.  from  nine  in  the  morning  until  three  in  the  afternoon. 

"At  four  in  the  afternoon  the  sandwiches  were  distributed  free  to  men 
at  the  Helping  Hand  Institute,  a  charity  organization.  Some  men  ate  as  majiy 
as  twelve  sandwiches.  At  seven  in  the  evening  twenty-nine  men  were  stricken 
with  food  poisoning.  Sodium  bicarbonate  was  administered,  followed  by  mag- 
nesium sulphate.  No  fatalities  occurred  and  after  two  days  rapid  recoveries 
were  observed." 

Now  perhaps  you'd  like  a  little  news  about  the  future.     Tomorrow,  as  I 
told  you,  we'll  roaJcc  plans  for  a  real  New  England  clam  boko.    Then,  on  Monday, 
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comes  our  iisual  saving  day.    T7e«ll  talk  over  ways  to  use  two  good  and  inex- 
pensive foods  —  cabtage  and  apples. 

Tuesday?    Let's  discuss  some  easier  v/ays  to  do  household  johs. 

For  T7ednesday  the  Menu  Specialist  has  planned  a  sandwich  luncheon 
menu.^  And  I'll  tell  you  about  some  clever  tricks  I've  just  learned  in  mailing 
sandwiches.  ^ 

Thursday  — ^hut,  dear  rae,  you  don't  want  to  i-ook  that  far  ahead,  do 
you?  Time  enou&h  to  hear  ahout  events  so  far  in  the  future  when  next  week 
has  arrivedi 

Anyrray,  I've  got  a  recipe  I  ^^axit  to  give  you.    It's  another  peach 
recipe  --.  peach  short  cake.    No,  it  isn't  in  the  green  recipe  hook  and  it 
goes  with  that  faiiiily  dinner  I  gave  you  yesterday. 

Seven  ingredients  for  fresh  peach  shortcake. 

2  cups  sifted  flour  4  tahlospoons  fat 

3/4  teaspoon  salt  3/4  cup  milk  or  enough  to  make 

4  teaspoons  baking  powder  a  soft  dough 

1  tablespoon  sugar  2  potmds  peaches 

Once  again.    Seven  ingredients.  (Repeat) 

I'^i-  and  sift  the  dry  ingredients.    Cut  in  the  shortening  with  a  biscuit 
and  add"he"milT  '^^^^^^^/"^         ^-^er  tips.    Malce  a  well  out  of  the  flou^ 
TnLt      ^  gradually.     Stir  from  the  center  with  a  fork  until  a  soft 

dough  IS  former.    Knead  very  gently  on  a  slightly  floured  board  until  the 

cTwiih  Tll^"^'  P^'^^  °^         ^^^"^  ^^^^^  1/2  inch  thick. 

deLlef  F    Jo  ino'r^''  """^        ^  moderately  hot  oven  about  375 

M!'*Tf.    t  ?i     '  ^"'"^""^         "^'^^  serve  at  once  while  the 

Discuit  IS  Still  v/arm. 


